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(54) SPIT-ROASTING DEVICE 
(57) Abstract : 

PURPOSE: To provide a spit-roasting device allowing even an amateur to make spi 
t-roasts having a high commodity value without forming roasting irregularities o 
r spit scorches and without being inflicted with injuries such as burns. 
CONSTITUTION: A heat shielding member 3 protecting the base end side of spits fr 
om the heat of a cooking stove is provided on a device main body 1 having a spit 

holding base section arranged along the edge of the spit-roasting cooking stov 
e, and multiple stages 4A, 4B, 4C, 4D are formed on the base section in the dire 
ction along the edge of the cooking stove. Spit holders 5 are separately mounted 

on the stages, rotary members 6 with chucks removably holding the base end sect 
ions of spits are arranged to the right and left in the front of the spit holder 
s 5, and a driving means rotating the rotary members 6 at an adjusted low speed 
is provided. 



* NOTICES * 

Japan Patent Office is not responsible for any damages caused by the use of this 
translation. 

1. This document has been translated by computer. So the translation may not refl 
ect the original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 
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[Claira(s)] 

[Claim 1] On the main part of equipment which has arranged the rest for skewer m 
aintenance along the edge of the baking moveable cooking stove for foods grilled 

on skewers, in the direction which met the edge of a baking moveable cooking st 
ove at the above-mentioned rest Constitute the stage of at least 1 and it comes 
to lay in the above-mentioned stage free [ attachment and detachment of the supp 
orter for brochettes ]. to the above-mentioned supporter Foods-grilled-on-skewer 
s equipment characterized by having equipped the driving means which have arrang 
ed at the front the rotation member with a chuck held free [ attachment and deta 
chment of the end face section of a brochette ] together with right and left, an 
d rotate the above-mentioned rotation member at the adjusted low speed. 
[Claim 2] rotation — the foods-grilled-on-skewers equipment according to claim 
1 characterized by arranging the piece of thermal insulation of each ** which mo 
ves to the longitudinal direction of a brochette at the member bottom, and **** 
(ing) each piece of thermal insulation with the **** means in the state of advan 
ce so that it may be contacted by the calcinated object with which the brochette 

was equipped 

[Claim 3] Foods-grilled-on-skewers equipment according to claim 2 characterized 

by equipping a means to make the piece of thermal insulation move. 

[Claim 4] The above-mentioned supporter is equipped with the transmission system 

which rotates each rotation member at this speed, to the main part side of equi 
pment In order to transmit power to the transmission system of each supporter, t 
he drive motor, the rotational-speed adjustment means, and the power transmissio 
n system to a stage are equipped, in a stage Foods-grilled-on-skewers equipment 
according to claim 1, 2, or 3 characterized by equipping the transmission system 

by the side of the above-mentioned supporter with the means which carries out p 
ower transfer from the transmission system by the side of the main part of equip 
ment when the above-mentioned supporter is laid here. 

[Claim 5] It is foods-grilled-on-skewers equipment according to claim 4 characte 
rized by being located up and down and the means which carries out power transfe 
r at the transmission system by the side of the above-mentioned supporter consis 
ting of gearing gears which were prepared in the stage side at the main part of 
equipment, and supporter side from the transmission system by the side of the ma 
in part of equipment. 

[Claim 6] Foods-grilled-on-skewers equipment according to claim 4 characterized 
by using the chain transmission system for power transfer on a stage at least in 

the transmission system by the side of the main part of equipment. 
[Claim 7] Foods-grilled-on-skewers equipment according to claim 1, 2, or 3 chara 
cterized by being constituted so that the main part of equipment may be equipped 

with the timer and the information means on the stage, and the stage installati 
on time of the above-mentioned supporter may be set up and it may report at the 
time of the above-mentioned installation time end. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Industrial Application] this invention relates to the foods-grilled-on-skewers 
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equipment for carrying out foods grilled on skewers, such as yakitori, roast roea 

t, and sausage baking, mainly at a shop front. 

[0002] 

[Description of the Prior Art] Usually, the work which stabs brochettes, such as 
a bamboo skewer, with the material (calcinated object) calcinated when carrying 
out foods grilled on skewers, such as yakitori, being done beforehand, and soak 
ing the material attached to this brochette for hanging down, carrying on moveab 
le cooking stoves, such as a charcoal fire, at a shop front, and calcinating by 
direct fire is performed by the handicraft. In this case, in order to avoid burn 
ing unevenness, in case it is necessary to reverse a brochette carefully one by 
one, and it takes time and effort very much and a brochette is reversed, risk, s 
uch as getting a burn, is not avoided. 

[0003] Then, like printing to JP, 58-41848, B, arrange the rest for skewer mainten 
ance along the edge of the baking moveable cooking stove for foods grilled on sk 
ewers, and the rotation member with a chuck which holds the end face section of 
a brochette free [ attachment and detachment ] to this rest is arranged right an 
d left. It equips with the brochette which stabbed these rotation member with th 
e material, and **** to the moveable cooking stove upper part, and the foods-gri 
lled-on-skewers equipment which bundles up a rotation member and is rotated by t 
he handicraft through interlock, such as a chain transmission system, is advocat 
ed. 

[0004] 

[Problem (s) to be Solved by the Invention] Since the brochette of a large number 
arranged in the moveable cooking stove upper part can be rotated, although calc 
inated objects, such as meat by which food on a skewer was carried out, can be c 
alcinated equally and baked unevenness can be avoided with the above foods-grill 
ed _ on~skewers equipments however — ****** it has prepared the thermal insulatio 
n member which protects the end face section side of a skewer from the heat of t 
he above-mentioned moveable cooking stove in the main part side of equipment — 
the moveable cooking stove upper part — it is — a hand — extending — each ro 
tation — the work equipped with the end face side of a brochette is required fo 
r the chuck of a member, and damage, such as a burn, cannot fully be avoided mor 
eover — since, as for an operator, reception at a shop front is also included i 
n the work content in many cases — the above-mentioned rotation — he cannot be 
devoted to rotation operation of a member For this reason, at the time of recep 
tion, baked unevenness is produced, or a burn is produced and there is a possibi 
lity of falling goods value. 

[0005] a possibility that the place which this invention was made based on the a 
bove-mentioned situation, and is made into the purpose may suffer damage, such a 
s a burn, — nothing — attachment and detachment of a brochette — hanging down 
— attaching — etc. — it is easy, and moreover, work can avoid baked unevenne 
ss completely and is to offer the foods-gri lled-on-skewers equipment which kept 
goods value certain Moreover, the place made into other purposes of this invent i 
on has the fundamental portion of a brochette in offering the foods-grilled-on-s 
kewers equipment devised so that there might be no burn irrespective of dispersi 
on in the wearing condition of a calcinated object over each brochette. In addit 
ion, the place made into the purpose of further others of this invention is carr 
ied out to explaining in full detail in the example shown below. 
[0006] 

[Means for Solving the Problem] In the foods-gri lled-on-skewers equipment of thi 
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s invention, in for this reason, the direction which met the edge of a baking mo 
veable cooking stove at the above-mentioned rest on the main part of equipment w 
hich has arranged the rest for skewer maintenance along the edge of the baking m 
oveable cooking stove for foods grilled on skewers Constitute the stage of at le 
ast 1 and it comes to lay in the above-mentioned stage free [ attachment and det 
achment of the supporter for brochettes ]. to the above-mentioned supporter The 
rotation member with a chuck held free [ attachment and detachment of the end fa 
ce section of a brochette ] is arranged at the front together with right and lef 
t, and it is characterized by having equipped the driving means which rotate the 
above-mentioned rotation member at the adjusted low speed. 

[0007] moreover, this invention — rotation — the piece of thermal insulation o 
f each ** which moves to the longitudinal direction of a brochette is arranged a 
t the member bottom, and it is characterized by ****(ing) each piece of thermal 
insulation with the **** means so that it may be contacted in the state of advan 
ce by the calcinated object with which the brochette was equipped Moreover, this 
invention is characterized by equipping a means to make the piece of thermal in 
sulation move. 

[0008] The transmission system to which this invention rotates each rotation mem 
ber at this speed to the above-mentioned supporter is equipped, moreover, to the 
main part side of equipment In order to transmit power to the transmission syst 
em of each supporter, the drive motor, the rotational-speed adjustment means, an 
d the power transmission system to a stage are equipped, in a stage When the abo 
ve-mentioned supporter is laid here, it is characterized by equipping the transm 
ission system by the side of the above-mentioned supporter with the means which 
carries out power transfer from the transmission system by the side of the main 
part of equipment. 

[0009] Moreover, the means in which this invention carries out power transfer at 
the transmission system by the side of the above-mentioned supporter from the t 
ransmission system by the side of the main part of equipment is characterized by 
being located up and down and consisting of gearing gears which were prepared i 
n the main part of equipment, and supporter side in a stage side. Moreover, this 
invention is characterized by using the chain transmission system for power tra 
nsfer on a stage at least in the transmission system by the side of the main par 
t of equipment. Moreover, this invention is characterized by being constituted s 
o that the stage may be equipped with the timer and the information means, and t 
he stage installation time of the above-mentioned supporter may be set to the ma 
in part of equipment and it may report at the time of the above-mentioned instal 
lation time end. 
[0010] 

[Function] a stage and the supporter for brochettes — one-touch — it can detac 
h and attach — anchoring of the brochette to a rotation member, and removal — 
hanging down — attaching — etc. — work can be done in the place distant from 
fire If the supporter for brochettes is set to a stage, two or more brochettes r 
oast rotation uniformly start uniformly all at once immediately. When two or mor 
e stages are used, the supporter for brochettes can be detached and attached ind 
ividually. It is calcinated by the moveable cooking stove, rotating with a rotat 
ion member to each brochette. 

[0011] The piece of thermal insulation which covers the origin of a brochette pr 
events the amount of [ of the root of a skewer ] outcrop burning. Moreover, duri 
ng baking, a means to make the piece of thermal insulation move separates the pi 
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ece of thermal insulation from meat etc. , when touching the meat near the root o 
f a brochette etc. in the piece of thermal insulation and demounting the support 
er for brochettes from a stage. The timer of a stage starts, when the supporter 
for brochettes is set to a stage, it is baked thoroughly, and if it sometimes be 
comes and the deadline of is passed, it will operate an information means. 
[0012] 

[Example] Hereafter, one example of this invention is explained concretely, refe 
rring to a drawing. The perspective diagram in which drawing 1 shows the example 

of this invention, and drawing 2 The OC cross section and drawing 3 which show 
ed the important section of drawing 2 (b) the plan with which the detail of the 
supporter for brochettes of drawing 1 was shown, drawing 2 (a) removed front vie 
w and drawing 2 (b) removed covering, and drawing 2 (c) The detail of the main p 
art of equipment is shown and the B~B cross section of drawing 4 with which draw 
ing 3 (a) looked at a plan and drawing 3 (b) from drawing 3 (a) and the same dir 
ection, and drawing 4 The front view in which the side elevation showing the att 
itude means of the piece of thermal insulation and drawing 5 show the engagement 

state of the gear of a power means of communication, and drawing 6 are the bloc 
k diagrams showing a timer and an information means. 

[0013] the eaves^like thermal insulation which **** foods-grilled-on-skewers equ 
ipment arranges rest 1A for skewer maintenance to the anterior of the main part 

1 of equipment along the edge of the baking moveable cooking stove 2 for foods g 
rilled on skewers, and is located in the main part 1 of equipment at the anterio 
r of rest 1A, and protects the end face section side of Skewer K from the heat o 
f the baking moveable cooking stove 2 to this invention in a drawing — the memb 
er 3 is formed moreover, in rest 1A, two or more stage (example four stages) 4A 
or 4D consist of directions along the edge of the baking moveable cooking stove 

2 — having — **** — each stage — each — **** — the supporter 5 for brochet 
tes of a ** form is laid two or more rotations with a chuck which have prepared 
handle 5A in the upper part, and hold the end face section of brochette K free 

[ attachment and detachment ] in a supporter 5 at the front — a member 6 is loc 
ated in a line with right and left of a stage, and is arranged 
[0014] in addition — this example — rotation — the state where a member 6 is 
the axis of rotation supported to revolve by the supporter 5, have projected the 
nose of cam ahead from the inside of a supporter 5, and the supporter 5 was put 
on the stage — it is — thermal insulation — it is located in the member 3 bo 
ttom rotation — attachment slot 6A of the U character cross section which can i 
nsert the end face section of the front baking skewer K is formed at the nose of 

cam of a member 6, in the open section of this attachment slot 6A, in order to 
**** the end face section of brochette K inserted in attachment slot 6A, the fla 
t spring 7 is arranged and work of a chuck is made 

[0015] moreover, foods— grilled-on— skewers equipment — rotation — the driving m 
eans which rotate at the low speed which had the member 6 adjusted are equipped 
In this example, the main part 1 of equipment and a supporter 5 which are descri 
bed below are continued and equipped with these driving means, that is, it is sh 
own in drawing 2 — as — the interior of a supporter 5 — each rotation — the 
transmission system 81 which rotates a member 6 at this speed is equipped, and i 
n order to transmit power to the transmission system 81 of each supporter 5, the 

main part 1 side of equipment is equipped with the drive motor 82, the rotation 
al-speed adjustment means 83, and the power transmission system 84 to each stage 

as shown in drawing 3 (b) 
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[0016] in addition, pulley 81A which has two pulley slots as a transmission syst 
em 81 in this example — the interior of a supporter 5 — being located — each 
rotation — the shank of a member 6 is equipped — having — **** — each pulley 

81A — endless belt 81B, such as silicone rubber, — each rotation — it has wo 
und so that a member 6 may be interlocked moreover, rotation on each stage — in 

order to hold the rotational speed of a member 6 uniformly, as a power transmis 
sion system 84, transmission shaft 84A is supported to revolve by bearing 84B, e 
ach transmission shaft 84A is equipped with sprocket-wheel 84C, endless chain 84 
D is wound around these, and it is made to have transmitted the same rotation as 

each transmission shaft 84A in the main part of equipment corresponding to each 

stage 

[0017] In addition, in the transmission system 85 and this example, transfer of 
power is made from a drive motor 82 by the chain transmission system which consi 
sts of endless chain 85C wound around SUPUROKKETOHO I RU8 5B prepared in one of SUP 
UR0KKET0H0IRU85A prepared in output-shaft 82A, and the transmission shaft 84A, a 
nd these SUPUROKKETOHO I RU 85A and 85B at the power transmission system 84. 
[0018] Moreover, in this example, in order to control the rotational frequency o 
f a drive motor 82, the frequency modulator which an AC motor can adjust by manu 
al operation as an above-mentioned rotational-speed adjustment means 83 again is 

used for a drive motor 82. Moreover, although the transmission system 81 by the 

side of a supporter 5 is equipped with the means 86 which carries out power tra 
nsfer on each stage from the transmission system 84 by the side of the main part 

1 of equipment when a supporter 5 is laid here, in the stage side, it is consti 
tuted from the gears 86A and 86B which are located in the upper and lower sides 
prepared in the main part 1 of equipment, and supporter 5 side, and gear by this 

example. 

[0019] moreover — the foods-grilled-on-skewers equipment of this invention — e 
ach stage — corresponding — each rotation — the piece 9 of thermal insulation 

of each ** which moves to the longitudinal direction of a brochette with the me 
mber 6 down side — for example, thermal insulation — it is arranged along with 

the member 3, and each piece 9 of thermal insulation is ****(ed) with the **** 
means 10 so that it may be contacted in the state of advance by the calcinated o 
bject M with which brochette K was equipped Moreover, each stage is equipped wit 
h an attitude means 11 to make two or more pieces 9 of thermal insulation corres 
ponding to two or more brochette K for every supporter 5 for brochettes move sim 
ultaneously. 

[0020] In this example, the helical compression spring is adopted as a **** mean 
s 10. in addition, moreover, the attitude means 11 It consists of connect ing-pla 
te 11C prolonged in the frontage direction of a stage in a member 3 top. operati 
ng rod 11B of L typeface which gathers to a upper limit and has 11A, and thermal 

insulation — Rod 9A which it was made to project above the main part 1 of equi 
pment through the bottom of a stage, had connected the nose-of-cam side of the o 
perating rod 11B to connecting-plate 11C so that it could rotate by the circumfe 
rence of a normal axis, and attached it in this connecting-plate 11C at the back 

end of the piece 9 of thermal insulation is connected. 

[0021] in addition, the **** means 10 is inserted in each rod 9A — having — th 
ermal insulation — it is infixed in the state of compression between the spring 
back plate 12 prepared on the member 3, and the end face of each piece 9 of the 
rmal insulation Moreover, the attitude means 11 is located in guide slot 1C (ref 
er to drawing 3 (a)) of L typeface which formed the neck of a knob 11A directly 
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under in crown plate IB of the main part 1 of equipment. While not laying the su 
pporter 5 in a stage While stopping the hook section of guide slot 1C, and placi 
ng and laying the supporter 5 so that the elastic force of the **** means 10 may 

be resisted and operating rod 11B may be held in a retreat position engagement 
of the above-mentioned hook section is canceled and operating rod 11B is moved f 
orward — making — the elastic force of the **** means 10 — the piece 9 of the 
rmal insulation — each — **** — it is made to move forward towards the upper 
part of a moveable cooking stove 2 

[0022] moreover — this example — thermal insulation — standup wall 3A forms i 
n the first transition of a member 3 — having — **** — here — each rotation 

— the support slot 13 of U typeface is formed and the load of the calcinated o 
bject concerning brochette K is held by the cantilever so that the base of broch 
ette K with which the member 6 was equipped may be supported 

[0023] In order to secure a suitable baking condition of a calcinated object, fu 
rthermore, on the main part 1 of equipment The information meanses 15, such as a 
timer 14, and a display lamp, a buzzer, are equipped for every stage, a timer 1 
4 The stage installation time of a supporter 5, i.e., time until it is baked tho 
roughly in fitness, is set up. When a supporter 5 is laid in a stage, it starts 
with the switch of an illustration ellipsis etc. It functions in order to be con 
stituted so that it may halt when a supporter 5 is removed from a stage before d 
eadline, and for a calcinated object to burn the information means 15 at the tim 
e of the above-mentioned installation time end, i.e., deadline of a timer, and t 
o report a riser. 

[0024] Four display lamps of an information means are arranged corresponding to 
each stage. Thereby, which stage was baked thoroughly or an operator can know ea 
sily. Since the foods-grilled-on-skewers equipment of this invention is constitu 
ted as mentioned above, it is set at a shop front, the state where the food on a 
skewer of the calcinated object was already carried out — saving — placing — 
the need — responding — every supporter 5 — all rotations, if it has handle 
5A and the supporter 5 concerned is laid on an empty stage, after equipping the 
point of a member 6 with the end face section of brochette K in this example, Ge 
ars 86A and 86B gear and the rotation driving force of a drive motor 82 transmit 
s to the transmission system 81 by the side of a supporter 5 — having — each r 
otation — a member 6 rotates For this reason, in case a rotation member is equi 
pped with a brochette, there is no possibility of undertaking the injury of a bu 
rn etc. 

[0025] Moreover, in this case, a timer 14 starts, and the engagement to guide si 
ot 1C is canceled by operation of knob 11 A, operating rod 11B is advanced, the * 
*** means 10 of the stage concerned is worked, and the piece 9 of thermal insula 
tion is projected ahead. Thereby, even if the plug position of the calcinated ob 
ject M to brochette K is irregular, the nose of cam of the piece 9 of thermal in 
sulation contacts the calcinated object M, and the end face section side of a sk 
ewer can prevent burning and burning by the direct fire of a moveable cooking st 
ove by the piece 9 of thermal insulation, moreover, rotation — by rotation of a 

member 6, since a brochette rotates by :l/4 rotation a desired rotational spee 
d, for example, per second, the surroundings which a calcinated object front fac 
e gives are good, and are uniform, and uniform good baking can be attained 
[0026] And since it can be baked thoroughly, it burns every supporter 5 with the 
information means 15 by a timer 14 working to time and a riser can be reported, 
like before, it is indistinguishable from reception etc., and there is no failu 
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re of past baking etc. and predetermined time, i. e. , the exact stable good quali 
ty, can be held, moreover, rotation of each supporter — there is also a merit w 
hich can provide a customer with what standing burns for every set by the number 
corresponding to the member 6 in addition — the above-mentioned example — the 
main part 1 side of equipment — driving sources, such as a drive motor, — pre 
paring — a transmission system — minding — each stage — the transmission sys 
tem by the side of a supporter 5 — power — transmitting — each rotation — al 
though it was made to rotate a member 6, when each supporter 5 is equipped with 
a low-speed drive motor and it puts on a stage, you may constitute driving means 

8 so that it may connect with the power supply by the side of the main part of 
equipment electrically 

[0027] Moreover, although the above-mentioned example explained the thing of fou 
r stages, to home use, a stage is easy to be one thing and may increase the numb 
er of stages further in a large-sized store, for example, rotation of each stage 

— changing the transmission system by the side of a main part, or the transmis 
sion ratio of a power means of communication, although the same kind carries out 

the skewer of the rotational speed of a member and it is made the same to bakin 
g — two or more sorts — a skewer is carried out, the rotational speed of the s 
tage of three left and the stage of three right can be changed, and baking can a 
Iso be burned 
[0028] 

[Effect of the Invention] As explained in full detail above, this invention arra 
nges the rest for skewer maintenance along the edge of the baking moveable cooki 
ng stove for foods grilled on skewers, and lays it in this rest free [ attachmen 
t and detachment of the supporter for brochettes ]. to the above-mentioned suppo 
rter The shell and the supporter for brochettes it was made to rotate at the low 

speed which had the rotation member with a chuck held free [ attachment and det 
achment of the end face section of a brochette ] adjusted are removed. After set 
ting a raw brochette to a rotation member, having two or more set brochettes to 
the vessel which hangs down the whole supporter for brochettes, going and hangin 
g them down to it in the place which does not have fire and carrying out **** It 

attaches in a stage and calcinates, and when baked thoroughly, the supporter fo 
r stage baking skewers can be removed again, and a brochette can be removed. Whe 
n middle hangs down and it carries out ****, once, it is in the middle of bakin 
g, and it removes the whole supporter for brochettes, and it hangs down and can 
carry out. Therefore, since it is not necessary to do these work in the moveable 

cooking stove upper part, there is no fear, such as a burn. 

[0029] Moreover, during baking, since a brochette is controlled on the rotation 
progress doubled with material and it rotates, it burns, and it is uniform. More 
over, it hangs down during baking, ****** etc. falls and a flavor is not worsene 
d. Since it covers by the piece of thermal insulation completely till the place 
which has [ meat ] the origin of a brochette for every brochette during baking, 
the origin of a skewer does not burn. Since the piece of thermal insulation is r 
etreated and the piece of thermal insulation is separated from meat etc. in case 

the supporter for brochettes is detached and attached, attachment and detachmen 
t of the supporter for brochettes are smooth, and do not damage meat etc. 
[0030] Since power means of communication which tells the power for brochette ro 
tation to the supporter side for the main part side baking skewers of equipment, 

such as a gear, was used, attachment and detachment of the supporter for broche 
ttes can carry out by one-touch, and moreover it attaches, a brochette removes r 
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otation at first automatically, simultaneously rotation stops, and operation is 
very easy. If a chain is used for the transmission system of the main frame, the 
brochette of two or more stages can be collectively rotated in the source of po 
wer of 1, and there is also little failure and it is cheap. 

[0031] Furthermore, if a timer starts when a timer is formed for every stave and 
the supporter for brochettes is put on a stage, and a buzzer is sounded or it i 
s made to turn on the lamp for every stage when a timer rise is carried out, it 
can roast in optimal baking time and foods grilled on skewers without quality un 
evenness can be burned one after another. Therefore, according to this invent io 
n, even if it does not depend foods grilled on skewers with high goods value on 
a craftsman, they can be manufactured well easily. Moreover, what has not only t 
he object for commerce but a few stage is suitable at home to also enjoy foods g 
rilled on skewers on a chit in or the outdoors. 



[Translation done. ] 



